OEUFS A LA NEIGE (floating island) 6 to 10 meringues 


This is one of the most delectable of desserts. Mounds of egg white are poached in 
mulk, then the milk 1s made into an English cream. The two are served together. 


2 cups milk % cup sugar 
! vanilla bean Caramel (page 598) 
2 egg whites English cream (page 598) 


1. Pour the milk into an eight- or nine-inch skillet and add the vanilla bean. 
Over low heat let the milk warm to a point where bubbles appear around the 
edge, 
2. Meanwhile, beat the egg whites until foamy. At this point, gradually start 
\o add the sugar, continuing to beat until the egg whites are stiff. 

3. Remove the skillet from the heat and drop the beaten egg whites on the 
milk in very large, rounded spoonfuls. 

4, Return the skillet to very low heat; the surface of the milk shou Id barely 
quiver, Cook the mounds of egg white two minutes. Using a skimmer or wo forks, 
‘urn and cook two minutes on the other side, or until the meringues are i +m to the 


touch. 
(cont'd ) 


597 | 


